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For  years,  minerals  have  washed  into  the  big  bowl  known  as  the  sea.  These 
minerals  have  mixed  with  the  myriads  of  microscopic  plant  and  animal  life  to 
become  the  perfect  mash  for  fish. 

Because  of  this  process  of  soil  erosion,  the  homekaer  has  a  whole  raft  of 
mineral-rich  aquatic  life  to  vary  her  menu. 

And  nowf  something  has  been  added  to  make  fish  even  more  attractive. 

And  that  something  is  a  package.      Gone  are  the  days  when  the  shopper  was 
presented  with  the  whole  or  round  animal.    Which  means  fish  in  its  native  state  .  . 
no  off  with  their  heads  and  scales  ...  no  entrails  removed.      Just  the  whole 
fish,  with  staring  eyes,  resting  on  a  mound  of  ice. 

That  was  the  old-fashioned  show  window.    The  homemakers  can  still  find  whole 
fish,  if  she  wants  it.      But  the  new  order  is  the  fillet  or  steak  in  packaged  form. 

Fillets,  if  you  haven't  already  been  introduced,  are  the  meaty  sides  of  the 

fish,  cut  lengthwise  from  the  backbone.      They  are,  for  all  intent  and  purpose, 

boneless.      Steaks  are  the  cross-sections  of  larger  sizes  of  dressed  fish,  with 

the  "backbone  still  showing  in  the  middle  of  the  slice.     For  good  measure,  there 

are  butterfly  fillets  .  .  .  single  sides  held  together  by  the  uncut  belly  of  the 

fish;  and  sticks  .  .  .  small  portions  cut  from  larger  fillets. 

These  steaks,  fillets  and  sticks  are  being  wrapped  in  cellophane  wrappers  and 
then  tucked  into  a  paper  container.    The  advantages  of  packaged  fish  are  many. 
Tr.e  packages  adapt  themselves  to  self-service.     They  can  be  branded  and  advertised. 
They  permit  a  EHLQh  more  desirable  distribution  of  seasonal  production.    And  the 
package  also  lends  itself  to  wider  areas  of  distribution. 


